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DOMAINE DE LA BECHE
FLEURIE

Region: Beaujolais, France

Grape: Gamay noir a jus blanc
ABV: 13%

( TASTING NOTES )

Colour: A beautiful carmine color.

Nose: Elegant, floral, and fruity aromas of iris, violet,
faded rose, peach, blackcurrant, and red fruits.

Palate: Velvety and elegant character. It is often
considered the most feminine of the Beaujolais Crus.

Serving Temperature: Enjoy at 16°C

Pairing: Serve with a “Beaujolaise” leg of lamb, poultry,
or white meat.

VINIFICATION

Produced through traditional vinification using grapes

from 50-year-old vines grown in granitic arena soil. The
process includes manual harvesting and malolactic
fermentation.
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